Appetizers

Bread Board (v)

Homebaked bread selection with extra virgin olive oil, balsamic reduction,
butter with rock salt.

Garlic Rubbed Bread (v)

Char-grilled bread rubbed with raw garlic, drizzled with extra virgin olive oil.

Tomato Toast (v)
Char-grilled bread topped with tomato salsa.

Marinated Olives (v)

Finest marinated Greek Olives

Fried Spiced Beans (v
Dusted with Spanish paprika

Starters

Today’s Soup (v)

Accompanied by warm Homebaked bread

King Prawn Cocktail »

Spicy Marie Rose sauce, avocado, confit cherry tomatoes, buttered olive bread.

Antipasti Platter
Cured meat selection, marinated olives and grissini bread stick.

Grilled Tiger Prawns

Rich tomato sauce, garlic and extra virgin olive oil.

Tandoori Beef Carpaccio
Tomato, shallot and cumin salad, cucumber and yoghurt dressing.

Twice Baked Feta and Tomato Soufflé () ¥
Greek style salad, smoked tomato chutney.

Chicken Liver Pate
Toasted brioche, red onion marmalade.

Pan Fried Scallop
Served in the shell with Bury black pudding and apple.

Crispy Duck Wonton

Green papaya, sweet chilli sauce.

Salads

Chicken »

Gorgonzola, baby spinach, prunes and toasted pecan nuts

Piedmontaise Pepper (v) ¥

Sweet plum tomato, black olive toast, balsamic and pesto dressing.

Classic Caesar Salad (v

Romaine lettuce, crispy croutons, parmesan cheese and Caesar dressing.

Chicken Caesar Salad

Char-grilled chicken strips, romaine lettuce, crispy croutons, parmesan
cheese and Caesar dressing.

Prawn Caesar Salad

Pan-fried prawns, romaine lettuce, crispy croutons, parmesan
cheese and Caesar dressing.

Pasta & Risotto

Gnocchi (v) »

Wilted chard, apple, beetroot, horseradish, walnuts

Mushroom Risotto (v)

Woodland mushrooms, creamy Arborio risotto, parmesan and fine herbs.
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BAR AND RESTAURANT

Seafood Risotto

Seasonal seafood, cherry tomatoes, Arborio risotto, parmesan and fine herbs.

Spaghetti Carbonara

Spaghetti with pancetta, onions and an egg yolk bound together in a cream sauce.

Smoked Salmon Taglietelle »

Taglietelle, pea salsa and chive mascarpone.

Meat

Confit Duck Leg

Onion tarte fine, goat’s cheese, roquette and prune dressing.

Crispy Cheshire Pork Belly

Apple mash, mushrooms, broccoli, honey and cloves.

Grilled Lamb Chops

Lemon, garlic and rosemary oil with minted snow peas and sauté potatoes.

Organic Chicken Breast ¢
Wild mushrooms, herbed basmati rice and green beans.

Grill
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All our beef is naturally reared, matured on the bone and sourced locally from a

selection of hand-picked Lancashire farms.

All our steaks are char-grilled and served with grilled mushroom, tomato, skin-on

fries and Maché

Sirloin (080z)
Sirloin (100z)
Rib-Eye (080z)
Fillet (0802)

Sauces

Red Wine
Garlic Butter

Peppercorn
Horseradish & Parsley Butter
Béarnaise

Slow Cooked Lancashire Beef Fillet

Cheshire beef served sliced, young balsamic vegetables, gorgonzola fritter,
fat cut chips and red wine dressing.

Fish

Salmon Simply Grilled »

Crushed new potatoes, sour cream, lemon and capers.

Whole Sea Bass

Saffron mash, wilted spinach and sauce vierge.

Seared Tuna Steak »
Char-grilled, rocket salad, sea salt and black pepper, lemon dressing.

Side Orders / Accompaniments

Creamed Mash Potatoes

Buttered New Potatoes

Skin-on Fries

Thrice Cooked Chunky Chips

Vegetable Panache ¢

Green Beans, Shallots and Hazel Nuts ¢
Snow Peas and Sour Cream

Rocket and Parmesan Salad »

Tomato and Onion Salad »

Mixed Salad »

(v) Dish suitable for a vegetarian diet (9 ) healthy option
Should you have any allergies please inform your waiter
A discretionary Service Charge of 10% will be automatically added to your bill.
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